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Bake a T ast:ye Puddinge •.. 
By Ella Gertrude McMullen 
Make It: an Inexpensive Meal ... 
By Margaret Stover 
Why Not: Give Books? ••. 
By Regina Kildee 
Will You Have Duck or Squirrel? ... 
By Virginia Rowe 
• 
A Few Grains of Salt: ... 
Phi U. Sells Cakes 
A COMMITTEE, headed by Ma1·y Allyn, is busily at work planning 
and organizing the annual Phi Up-
silon Omicron fruit cake sale. The cakes 
will be baked in November and aged 
until they are sold just before Christ-
mas. 
And what nice Chl'istmas presents they 
will make! According to a last year's 
customer, the cakes have wonderful keep-
ing qualities, for she reports that one 
purchased last December was still fresh 
and tasty when eaten the past June ! 
Last year Phi Upsilon Omicron real-
ized a clear profit of $62.35 on the sale 
of fruit cakes. This year the home eco-
nomics professional society expects to 
realize a still larger profit by beginning 
earlier and making more sales than last 
year. The money earned is used for pro-
fessional work of the organization. Fifty 
dollars are contributed each year to the 
Student Loan Fund, which is available 
to sophomore women. 
The girls have a very choice recipe, 
including all of the fruits, nuts, spices, 
and fruit juices that mother puts in her 
Christmas fruit cake. 
The work last year, done entirely by 
Phi U. members, was not at all difficult. 
The actual baking required only one 
day of organized work, one shift of girls 
working in the morning and another in 
the afternoon. The chopping of almonds, 
citron, and orange peel, the lining of 
pans with wax paper, the weighing of in-
gredients, and the mixing were carried on 
in groups of twos and threes. 
The preparation of fruits and nuts and 
the electric mixing completed, the batter 
was weighed out in pound loaves. Then 
camo an hour of steaming, followed by 
an hour of baking. The cakes were cooled, 
wrapped in wax paper, ripened and sold. 
Nearly 200 pounds of fruit cake were 
sold last year. 
This year the cakes will be put up in 
attractive boxes and will be more tempt· 
ing in appearance than ever. Orders will 
be taken early; so check over your Christ-
mas list and plan to surprise at least a 
few friends with a tasty fruit cake. 
Marjorie Is a Delegate 
M ARJORIE THUIRER was the delegate sent by the Home Eco· 
nomics Club and the Campus 4-H 
Club to the American Rural Life Con· 
f erence, which met October 15, at Wheel-
ing, West Virginia. About 275 students, 
I'epresenting 33 colleges, convened for 
the two-day session. The students held 
their meetings at Bethany College, ten 
miles from Wheeling. 
In the Saturday morning session, Miss 
Thuirer conducted a discussion group on 
the topic, ''In what way does f anning af-
ford opportunity for satisfying leisure 
time ~ " Subjects of othe1· groups were : 
''The most satisfying activities of rural 
life,'' and ''In what way does farming 
promote cooperation~'' 
''The students who attended the con-
ference at Wheeling are very much intei'-
ested in mral conditions and the present 
trends in rural life,'' Miss Thuirer said 
enthusiastically on her r eturn. '' This de-
pression has brought up many new prob-
lems. Unemployment as related to the 
college graduate returning to the farm 
for the present, provided an interesting 
problem. It was discussed from the view-
point of whether or not he or she would 
adjust himself to the rural situation and 
attempt to improve the rural conditions 
of his community.'' 
Registration Decreases 
E NROLLMENT figures of home eco-nomics undergraduate students for 
the last three years show a decrease 
of approximately 100 students reg-
istering for the fall quarter of each 
of these three years. The data below 
give the total enrollment of undergradu-
ates each fall, the class enrollments, and 
the number of graduate students in at-
tendance these years. 
1930 1931 1932 
Total 
··············· ······· 
952 852 728 
F1·eshmen 
------
305 246 175 
Sophomores ...... ...... 207 279 258 
Juniors .. .......... ...... 227 165 144 
Senio1·s .. .......... ...... 205 155 138 
Graduates 
-------------· 
73 62 58 
A study of these figures reveals some 
interesting facts. In 1931 the junior and 
senior enrollments dropped three times 
as much as they did for the present 
quarter. In view of this, there is the 
rather startling increase of 72 students 
in the sophomore enrollment of 1931 over 
that of 1930. For this year, the1·e is a 
freshman drop of 71, about twice as many 
as in 1931. Approximately three times 
as many graduate students failed to I·eg-
ister in 1931 as compared to the 1932 
figures. 
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Bake a T ast:ye Puddinge • • 
By Ella Gertrude McMullen Or a Christmas Pye 
'' hal/'(] by, 
Plum pon·idge stood 
And Chr·istma.s pye." 
-Sir Walte1· Scott . 
N MERRIE OLDE 
ENGLAND, pud-
dings and cakes, 
adorned with hol-
ly ''to keep the 
witches away,'' 
lent a festive note 
to holiday tables, 
and even today no 
Christmas dinner 
is quite complete without a tasty cake 
or a steaming pudding. 
According to English tradition, the 
Christmas dainties held potent charms 
for all who tasted them . It was un-
lucky to eat any of the forbidden finery 
before Christmas Day, and each pudding 
or cake, sampled on the days immediately 
following Christmas, would bring good 
fortune for one month. For the best 
fortune, then, one tasted at least twelve 
different puddings for twelve months · of 
good luck. 
Dire tragedy was the fate of . cooks 
who failed to have their cakes and pud-
dings ready by daybreak on Christmas-
th e official opening of the festivities. 'rhe 
tale is told of two young men who took 
one negligent cook by the arms and ran 
her around the market place till she was 
ashamed of her laziness! 
RECENT changes in concocting plum puddings and fl'llit cakes do not 
affect the ingredients-for even the most 
modem of the moderns do not object to 
indulging in the so-called "heavy" des-
serts on this cherished day. We simply 
adapt our modern methods of cooking, 
serving and storing to the original 
recipes. And no longer do cooks fear 
punishment for cakes not baked by 
Christmas Day, since the supply is made 
days or even weeks before, is carefully 
wrapped and stored away. 
The first of our modern mnendments 
to old-fashioned cake-making concerns 
the setting for the batter. Heavy paper 
linings in the baking tins are essential-
they make it certain that the cakes wm 
come out of the pan without sticking and 
breaking, and they protect against 
scorching. Two linings are needed; one 
of heavy brown wrapping paper next to 
the tin, and one of a firm quality waxed 
paper next to the cake. 
To cut t he brown paper: for an oblong 
tin, place the tin on the paper and draw 
a pencil mark around it. Measure the 
depth of the tin and make another line 
that distance from the first . Cut around 
on t he outside line; then cut diagonal 
lines at the four comers from the out-
side to the inside pencil line. Fit this 
into the pan, smoothly lapping the cor-
ners to make t he lining double there, 
and creasing the 
small tins of one or two pound size and 
is also cut more easily fo1· serving in thin 
slices. On e-pound cakes are about the 
size of a brick of butter and give six to 
ten servings. Two-pound cakes will fit 
into a pound candy box. The smaller 
cakes should be steamed for three hours 
and the two-pound cakes for four hours; 
then the cloth and paper covers removed, 
and the cakes baked at 275 degrees 
Fahrenheit in a slow oven for one hour 
to dry them out a little. 
For steaming, -either a regular steamer 
or an improvised one (which is none 
other than a roaster with a rack in the 
bottom) may be used. Either may be 
put over a surface burner; however, it 
is easier to put the steamer in the oven, 
and if the stove is equipped with an oven 
heat r eg u l at o r, 
paper sharply in 
all the turns so 
that the cake will 
not be marked 
from creases in the 
lining. 
)all a lu~ me merrll 
!l;hrtlr nlltre mt~ le55, 
merely adjust the 
regulator at a low 
temperature a n d 
let the cakes steam 
for the length of 
time necessat·y. 
The waxed paper 
is cut differently 
so that it will strip 
off the cake easily. 
Cut one strip the 
width of the bot-
tom of the pan and 
J'.o-r n.o-ttt i11 tire time 
(@£ Qt~riilhtntit! 
In this way there 
is no chance that 
the water will boil 
dry, t·ummg the 
pans and perhaps 
scorching the cake, 
as sometimes hap-
pens over a surf ace 
-®1~ ~ngliitl! 
up to the top at •" 
both ends; cut an-
other piece as wide as the pan is long 
and up to the top of th e pan on both 
sides. 'l'rim them off so that they will lie 
perfectly flat on the pan. 
The second amendment we must adopt 
if we are to be strictly modern is in the 
covering of the batter after it is in the 
pan. One laye-r of cheesecloth is used to 
absorb any excess moistm·e and one -of 
waxed paper underneath it next the 'cake 
or pudding, so that none of the moisture 
can get through, and so that if the cake 
rises to the top of the pan in cooking it 
will not stick to the cheesecloth. 
The one best method for cooking the 
Christmas desserts, say our modern 
friends, is steaming followed by slow 
baking. The batter is best handled in 
burner unless more 
or less constant attention is given. 
Between' steaming and baking is the 
best time to decorate-and of course we 
wouldn't dream of a Christmas dessert 
without decoration! To hold the decor·a-
tions in place use a little white of egg 
on the back of each piece as it is put on. 
'l'hen the baking at the low temperature 
toasts almond decorations to a delicate 
brown, but these and cherries and pine-
apple as well, will stand out perfectly. 
Avoid high temperature to prevent too 
much caramelization and darkening of 
the sugat·s since these cakes scorch easily 
even inside their wmppings. 
And now the cake is done! Remove it 
from the oven and let it sta11d upside 
(Continued on page 12) 
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Make It an Inexpensive Meal .. . So, you see, on top of being inexpen-sive the meal is easy to prepare and 
serve. Of course, many substitutions may 
be made in accordance with many pocket-
books and localit ies. Sweet potatoes, can-
died or baked, may be used. Creamed 
onions, scalloped tomatoes and spinach, 
and scalloped oysters are indispensable 
to some families at Christmas time. 
Cluistmas candies and nuts are parts of 
many Christmas menus. 
CHRISTMAS dinners and depres-sions just don't seem to belong to-
gether. Yet, by some queer twist 
of fate, they 've come hand-in-hand these 
last few years. Christmas dinners used to 
spell extravagance, elaborateness, and ex-
pense, but now they have struck the pace 
with all the rest of us. One can be just 
as merry this Christmas to the accom-
paniment of roast chicken, cranberry 
jelly and baked potatoes as she ever 
could to caviar, roast turkey and all the 
costly trimmings. 
Menus are simple, inexpensive, easy 
to prepare and se1·ve, and unusually de-
licious. For instance, you may serve a 
lovely dinner for six people at the un-
believable price of $2.09! 
H ere is your menu: 
Grapefruit Cocktail 
Roast Chicken with D1·essing 
Baked H~•bbard Sq~wsh 







It doesn't seem possible ~ No, of 
course it doesn't, but it is. Food is 
cheaper now than it has been for years. 
The shopping list for this dinner . is 
simple, isn't iU And 
just because it is so 
s i m p l e one needn't 
think it would be un-
attractive or spell de-





Gmpef1"Uit, 3 fo 1· .25........................ .25 
Chicken, .18 per pound (less in the 
co~mt'I"'IJ) ............................................. - 75 
Sq~wsh, 3 for .10 ...... ........ ................ .10 
P otatoes, .18 pe1· peck (for one 
meal) ................................................ .05 
Salad: 
CmnbmTies, .10 pm· pound............ .10 
J ello .................................................. .05 
D1·essing, .25 pm· ja1· (f01' one 
meal) ............................................ .10 
Rolls, .05 per dozen .......................... .05 
Plum pudding .................................... .29 
Hard sm<ce .................... ...................... .10 
G?·een pepper ........................................ .05 
Butte1·, .19 pm· pound (for one 
meal) ................................................ .05 
Coffee and cream ................................ .15 
T otal cost of meal .......................... $2.09 
By Margaret: St:over 
grapefruit cocktail in the grapefruit 
shell, notched or cut cleverly. Sprinkle 
cranberries around the roasted bird to 
give it a festive air. When whipping the 
baked potato add bits of green pepper 
before returning it to the half shell, 
then sprinkle freely wifu paprika and 
brown in the oven. 
In making the salad, grind the cran-
berries, raw, and add to the dissolved 
jello along with another bit of green 
pepper; cool, and serve on lettuce leaves 
with a dash of highly seasoned salad 
dressing. 
Bakeries are now putting out a five 
cent dozen of rolls that are excellent and 
can be purchased in nearly every town. 
This year finds almost every housewife 
with a store of jellies and jams in her 
cupboard, and what a joy they are at 
Christmas time ! Plum puddings may be 
purchased canned in various sizes, and, 
upon steaming, they are as delicious as 
any ''mother used to make.'' 
Another situation has been brought 
about by the depression. Many couples 
and small families who have always trav-
eled hundreds of miles to have Christmas 
dinner with ''the folks '' are unable to 
go this year and are looking forward to 
a dmb, uninteresting Christmas in a 
small home or apartment that won't per-
mit extensive Christmas preparations. 
But, after all, they needn't feel so badly 
about it. The present day canners 
offer numerous opportunities for typical 
Christmas dinners with little or no cook-
ing at home and quite small expense. A 
menu like this may be prepared in any 
medium sized town, with the staned 
items purchasable in cans : 
(Continued on page 15) 
Salads Are Varied • • • 
THE dressing is t he most important part of a salad. Whether ~t is the 
French or mayonnaise type, its func-
tion is to add richness and to accent the 
flavor of the food to be dressed. 
The preparation of a good salad dress-
ing begins with the selection of the 
material from which it is made. 
A good oil is essential. Corn oil is usea 
a great deal nowadays. It is smooth and 
sweet and has no characteristic oily flavor 
with which one has to reckon in a mix-
ture. It is less expensive than imported 
oils of the same quality, because it is 
produced in this counti·y. The acid for 
the dressing may be either vinegar or 
fruit juice. Lemon juice or a combina-
tion of vinegar and fruit juice is often 
used. 
Sugar, salt and spices must never over-
whelm the flavor of the salad material 
and eggs used must be of the first qual-
ity. Corn starch is a good thickening 
agent in cooked dressings. 
Salads formerly were used only as a 
separate course wedged in between the 
main course and the dessert, but they are 
now used for every meal, breakfast in-
cluded. 
Breakfast salads are limited to fruits 
usually of the acid variety, such as pine-
apple, orange, grapefruit, or apple, and 
tomatoes and lettuce. French dressing, 
lightly seasoned, or, fo1· citrus fruits and 
tomatoes, a dressing of oil and salt only 
ill good. Those who have never eaten 
And Dressing Is Important: 
a crisp, colorful salad with the breakfast 
ham or sausage, have a pleasant gusta-
tory experience in store. 
At luncheon the salad may be the hors 
d'oeuvre so common in France- a deli-
cious combination of small cubes of 
cooked beets marinated in French dress-
in, in which there lurks a suggestion of 
garlic or onion. 
A meal salad is good for either lunch 
or dinner. Protein food such as fish, 
eggs, cheese, nuts or legumes a1·e com-
bined wifu both starchy and green vege-
tables. Mayonnaise or boiled dressing 
should be used. Starchy vegetabl()s a1·e 
better in a salad if they are marinated 
in a French dressing for an hour before 
combining them with the remaining in-
gredients. A meat and vegetable com-
bination salad, hot biscuits, jam and a 
beverage is a satisfying meal. 
Dessert salads are popular. They are 
made from fruits or fruit gelatines and 
served with slightly sweetened mayon-
naise or cooked dressing or a fruit salad 
dressing. Whipped cream or whipped 
evaporated milk is often folded into t he 
chessing. H ere is a recipe for fruit salad 
dressing: Strain the juice of one orange 
and a half lemon into a double boiler; 
add one tablespoon of corn oil, a fourth 
cup of corn syrup, and three beaten egg 
yolks. Mix thoroughly and cook until 
thick, stirring constantly. Fold one cup 
of whipping c1·eam into the dressing when 
cold. 
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Include the1n among ymtr gifts 
Why Not Give Books? • • • 
BOOKS, those ever-popular Christmas gifts, will doubtless be welcomed 
even more warmly than ever this 
year by those of your friends who like 
to read. They p1·obably have been bor-
rowing books from the library instead 
of purchasing their own, and what book-
lover doesn't know the thrill of possess-
ing his very own copies of the newest 
works~ There are so many exciting books 
for sale this year that, returning to the 
nefarious impulses of your childhood, 
you will, no doubt, be tempted to buy 
the books a month before Christmas, so 
that you may read them before sending 
them off! 
If there's a man on your list who loves 
thrilling adventure and action tales, you 
couldn't do a wiser thing than give him 
"Mutiny on the Bounty," by Charles 
Nordhoff and James Norman Hall. This 
book tells of the tragic voyage of the 
H . M. S. Bounty, which started out in 
1787 on a trip from Tal1iti to the West 
Indies. Contained within its covers are 
tender romance, brutality, mutiny-ev-
ery sort of adventure heart could desire 
- all told simply and with vigor. 
Ernest Hemingway's "Death in the 
Afternoon'' is another exciting book 
which would appeal to the same reader. 
Told autobiographically, it gives a vivid 
picture of the various minute details of 
Spanish bull-fighting. It is, inevitably, 
dramatic, vivid, and full of action. 
W HILE we '1·e on the subject of gifts for these troublesome males, let 
me tell you about ''A Game of Golf,'' 
by Francis Ouimet, who, as a high school 
boy in 1913, beat two visiting English 
golfers in a play-off for the Open Cham-
pionship, and who did much to popular-
ize. golf .in this country. His advice and 
psychology as set forth in this volume 
By Regina Kildee 
will cause any golf fan to whom you pre-
sent it to change his mind about the 
wisdom of feminine choices for Christ-
mas gifts. 
Without the trace of humor found in 
Ouimet's book, and lacking in much of 
the emotion with which it might be in-
vested, is Gene Tunney's ''A Man Must 
Fight.'' For a fight enthusiast, how-
ever, who is interested in the strategy 
of important matches, this book will be 
a first-rate gift. 
Two novels dealing with China have 
lately made their appearance, and either 
would be a very interesting gift. "Pek-
ing Picnic,'' the Atlantic prize winner, 
by Ann Bridge, has as its background a 
week-end house party at a monastery in 
the hills near Peking. There are inter-
esting characterizations of the men and 
women who make up the bouse party, 
and the capture of the group by Chinese 
bandits will arouse suspense. ''Sons,'' a 
sequel to Pearl S. Buck's Pultizer prize 
novel, "The Good Earth," gives the es-
sence of a newer China than was por-
trayed in that book, and aids it in estab-
lishing a sound understanding of the 
fascinating country which furnishes its 
scene. 
Mazo de la Roche's "Lark Ascend-
ing" is light fiction which will serve to 
pass away pleasant hours. It deals with 
the coming of romance into the lives of 
an assorted group of people when they 
move into southern Europe from New 
England. 
'' The Postmaster General,'' by Hilaire 
Belloc, takes place in 1960 and ironic-
ally po1·trays high politics of that future 
day. The illustrations are from pencil 
dmwings by the well-known G. K. Chest-
erton. 
Lovers of slapdash vaudeville humor 
will appreciate A. S. M. Hutchinson's 
3 
''Big Business.'' This seems the sort 
of book ideally adapted to moving pic-
tures and will be a perfect gift for cer-
tain people of your acquaintance. 
For your friend interested in social 
problems, ' ' Inheritance, '' by Phyllis 
Bentley, would be a wise choice. This 
book spans six generations of a mill-
holding British family, and in addition 
to presenting many attractive characters, 
it shows keen concern for injustice be-
tween owners and laborers. 
"No body Stai"Ves," by Catharine 
Brody, is a very timely book which 
niight be chosen for the same type of 
friend. Miss Brody has followed job 
hunters up and down the country, and 
has herself worked in factories, so her 
story of the life of the factory worke1· 
is lucid and sincere. 
Of course there is on your list an 
ardent Honore Morrow enthusiast. Rush 
to the nearest bookstore and buy 
for her this autho1· 's la test historical 
novel, ''Beyond the Blue Siena,'' which 
tells of the heroic progress of colonists 
from Mexico to the Bay of San Fran-
cisco, where they found a mission. Need-
less to say, this tale has an exceedingly 
interesting background and gives an in-
creased understanding of the how and 
why of the Spanish mission. 
ROSE MACAULEY'S "The Shadow Flies'' takes us back into history-
this time into seventeenth century Eng-
land, where the complex politics of the 
day form a background to the t:ile of 
Julian and her struggle between love and 
knowledge. 
Then, you probably must buy gifts 
for people who would rather read a good 
biography than the most thrilling fiction. 
If so, you are fortunate, for there are 
several absorbing new biographies in the 
stores. Andre Maurois' life of "Vol-
taire" is vivid and interesting, and John 
Buchan's "Sir Walter Raleigh" will 
please love1·s of "Ivanhoe" and other 
works of the great historical romancer. 
E. F. Benson relat es in "Charlotte 
Bronte'' the fascinating tragedy of the 
B1·onte family, and makes clear the in-
teresting character of Charlotte. 
Hendrik Van Loon's ''Geography' ' 
would be a grand gift, and an instruc-
tive one as well. In it one finds geogra-
phy, history, geology, astronomy, all tied 
up together in an interesting and not too 
profound work. Surely your whole fam-
ily would enjoy it and painlessly gain 
information from it. Could more be 
asked of any one book~ 
This family idea in giving presents is 
a wise one, especially this year. And 
what could you give a family that 
would bring more pleasure to every mem-
ber than a suitable book ~ '' These 
United States; and How They Came to 
Be,' ' by Gertrude Hartman, is ideally 
fitted for this purpose. This book is 
(OonUnued on page 14) 
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W'ill You Have Duck or Squirrel? • • • 
By Virginia Rowe Here's How t:o Cook Eit:her 
ONE of the most prominent foods in our holiday menu is certainly 
wild game. The wild duck, pheas· 
ant, quail, partridge and rabbits and 
squirrels are plentiful right here in our 
own state, while the wild turkey and 
venison are shipped in f1·om our friends 
who travel for their hunting. 
Some of us were discussing {)Ur 
mothers' favorite ways of preparing 
game and unusual meats the other night, 
and do you know that there was a much 
larger variety of dishes than it seemed 
possible ~ Maybe you'd like to know a 
few of the best sounding {)nes. 
Roast leg of venison sounded vei'Y 
good. So if you are able to obtain veni· 
son why not try it~ Wipe the venison 
carefully and draw off the dry skin. Lard 
the lean side with strips {)f pork. Soften 
butter and rub over the meat. Then sea· 
son and flour it. Place the leg on the 
rack of your baking pan, sprinkle bot-
tom of pan with flour, and place in a 
very hot oven. Watch carefully until the 
flour in the pan is browned. (This should 
be in about 5 minutes.) Add some boil-
ing water to cover the bottom of . the 
pan. Baste every 15 minutes until done. 
Allow about 10 minutes to the pound for 
medium done meat. Serve this with the 
gravy and a tart jelly, such as currant. 
Maybe you'd prefer broiled venison 
steak, though! If you would, wipe· the 
meat with a damp cloth, and place on a 
broiler. Sear in a very hot oven until ·it 
is as brown as desired. Then turn down 
the gas and continue cooking for ap-
proximately the same length of time that 
you use for broiled beefsteak. 
I F YOU aren't fortunate enough to have someone send 
venison, you will probab-
ly enjoy your wild ducks 
just as much . Since they 
have a rather fishy flavor, 
omething should be used 
to lessen it. Some of the 
suggestions were to place 
a small peeled carrot, on-
ion or an apple on the 
inside of each fowl. If 
onion is used, it is usually 
preferred in the dress-
ing. When the ducks a1·e 
very young parboiling 
may be objectionable, 
but otlwrwise it is sug-
gested that 10 or 15 
minutes of simmering will 
improve the flavor. For 
very young ducks it was 
suggested that they be 
l'Ubbed lightly with an onion cut in two, 
and that several uncooked cranberries 
are good inside. 
Wild duck may be served with lemon 
and brown gravy, or with an orange and 
olive sauce. They are usually cooked 
rare, and are seldom stuffed for roasting. 
Since Mallard ducks are unusually dry, 
they are prepared in a slightly different 
manner. They may be stuffed with bread 
dressing, sewed up, tied in shape, and 
placed in a large kettle with a couple 
of slices of onion, a little thyme, and a 
small quantity of water. Cook slowly for 
one hour, turning often. Use only enough 
water in replenishing to prevent burn-
ing. Make gravy from the juices, and 
pour over the ducks. 
PHEASANT, partridge and quail may be prepared similarly. If the birds 
are young and small, many people 
p1·efer broiling to any other method. 
They may be split down the back, sea-
soned, and placed on the broiler with the 
inside to tho fire. It takes about 10 min-
utes for quail and 25 to 40 minutes for 
partridge and pheasant. When done, 
serve with drawn butter sauce. 
If you prefer them panned, I have a 
delicious method to suggest. Cut into 
pieces, as for frying chicken. Dredge 
with flour and brown in very hot fat. 
When sufficiently brown, place in roaster, 
cover about half with milk, and bake un-
til tender. Serve with the gravy made 
by flour and milk. 
Since grouse are very cl1·y, it is sug-
gested that they be larded before roast-
ing. One way to do this is to · cover 
them completely with bacon. When 
cooked tho1·oughly, bl'llsh birds with ·oil, 
It's ready for the cm·ving knife 
melted butter or .a substitute, dredge 
with flour and place in oven to brown. 
The liquid may be thickened and served 
as gravy. 
Quail may be stuffed with one large 
oyster in each bird. Lard breast ana 
legs, and bake as for larded grouse. 
If rabbits are young enough, they may 
be roasted or broiled. But usually ours 
a re of an indefinite age and are better 
when p1·epared in casserole or in a salmi. 
For the casserole, make a gravy of 3 
tablespoons of fat, 4 tablespoons of flour, 
1 teaspoon of salt, and lh teaspoon of 
pepper. Pour over previously cut up and 
browned rabbit. Bake until tender. 
Serve with a tart jelly. 
The recipe for the rabbit, or hare, 
salmi follows: 
1 hare 1 slice onion 
1 teaspoon salt 1 stalk celery 
1 bay leaf 2 tablespoons oil 
2 tablespoons butter 2 cups water 
2 tablespoons flour 12 olives 
1 tablespoon capers 
1 tablespoon Worcestershire sauce 
Clean and dress hare. Place in a bak-
ing pan. Add onion, celery and bay leaf. 
Brush with oil and cook 30 minute's. Lift 
meat from pan, add butter and flour and 
stir until a rich brown. Add bot water, 
stir well, and when smooth add salt, 
Worcestershire sauce, capers and olives. 
Lay meat again in pan. Cover closely 
and simmer for 30 minutes. Dish game 
on platter. Strain sauce over m·eat. Ar-
range the olives as a gamish and sprinkle 
with finely chopped parsley. Serve im-
mediately. 
And here's something you can all 
have ! Roast squirrel! 
Marinate the squirrel in 
vinegar and oil for one 
hour. Stuff wtih ·dress-
ing of one cup bread 
crumbs in enough cream 
to moisten, and one cup 
button mushrooms, cut 
fine and seasoned. Rub 
in oil and partially cover 
with brown stock diluted 
with water. Roast ·until 
tender. Make gravy of 
the liquor in the pan by 
adding one teaspoon of 
vVorcestershire, paprika, 
salt and lemon juice to 
taste. 
Here 's wishing you a 
Merry Christmas a n d 
plenty of roast cluck or 
squirrel to go with it I 
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Impressions of t:he Fashions • • • 
Gleaned by Sally t:he St:yle Scout: 
OF COURSE you're making some of your clothes! It is the smartest 
thing one can do now. The new 
mode is highly individual, and how better 
can one create individuality than by de-
signing a fl'Ock especially for her very 
own selH 
Haven't you often seen several dresses, 
each embodying some detail that you like~ 
I have sometimes said, "Now, I like the 
skirt of this, but I wish the dress had 
those sleeves and a neck like that one 
on that othe1· dress! '' I'll wager most all 
of you have made the same remark when 
shopping. 
So the answer is: buy the exact kind 
of material that is your heart's desire, 
sketch a little design best suited' to your 
type, and put in ''that skirt, those sleeves, 
and this neckline! '' Presto! a clever, 
intriguing costume, looking like one from 
a famous coutourier. 
But since some of us a1·e only vaguely 
familiar with designing, now and then 
we are going to have on this page a de-
sign made by one of the students in a 
costume design class in the Home Eco-
nomics Division here at Iowa State. 
Watch closely. Maybe you'll see a dress 
"just right" for your type of person-
ality. 
This Design Is Original 
This 01·iginal design by Margaret 
Kindschi has many good style f eatures. 
A high neckline, broa-d shoulders, import-
ant sleeves, button trimming, and a slim, 
straight skirt. And, see, the back hasn't 
been neglected, either. A slenderizing de-
tail not shown is a pleat formed by a fold 
of the material in the back of the dress, 
ending with the button ·on top. The col-
lar is detachable, an important item, 
when think of the ease with which the 
dress may be cleaned. A vru·iety of cos-
tume may be obtained by using different 
collars. 
The dignity of the gently curving lines 
of the yoke and collar, and the soft full-
ness of the sleeves make this a frock suit-
able for a sustained dramatic type. 
Soft, dark red woolen with an off-
white crepe collar and buttons was sug-
gested as a possible fabric combination. 
Black crepe with black satin yoke and 
collar of white crepe would also be at-
tractive. 
And talking about color reminds me-
watch gray. It p1·omises to become more 
and more important in our color schemes 
for this winter and spring. I saw an il-
lustration of a tailored gray dress with 
a sleeveless jacket of mole which fastened 
in the back (being up to the minute, 
it would!). 
Pale gray satin niakes a sleek looking 
evening gown. Rabbit and ostrich woolen 
dresses are shown in Oxford gray and in 
lighter shades. One dress had gi·ay. fox 
cuffs. Sometimes squirrel is used as trim-
ming. Usually gray is made up without 
other color, but one dress used an· orange 
scarf with striking contrast. I saw a knit 
woolen looking smart with gray sleeves 
and yoke and a scarlet skirt. Pumice-
stone gray is a Schaparelli fav01·ite. 
Wine-red has abdicated its throne in 
favor of brighter shades of red and red-
orange. Spanish orange and <;armine rose 
are new in dull satin. Many dresses are 
seen in a color approaching that of last 
yea1· 's Spanish tile, but a trifle more 
quiet. Another newcomer is gold. Gold 
crepe combined with rich brown velvet 
r.l~.rigrred } oR... 





is exquisite. I saw a number of such 
frocks recently in an exclusive shop. 
Look to Your Elbows 
Here are a number of ways of focusing 
the fashion spotlight on sleeves and 
shoulders. Contrasting fabric, such as 
satin sleeves in a crinkled crepe; epau-
lets; cowl drapery at the elbows; pleat-
ing above the elbows; deep, square arm-
holes; square mglan shoulders; leg o' 
mutton fullness at the shoulder, and, of 
course, contrasting color is one 'of the 
old standbys. 
These big white collars that are sweep-
ing the country by storm, so to s_peak, 
certainly are a big help to a jaded ward-
robe. Just a change of collars, and be-
hold, a different dress! A well-dressed 
Frenchwoman owns a simple black wool 
d1·ess, and wears by turns a severely tail-
ored white pique :neckpiece, a soft white 
crepe collar, or a black fiat f ur capelet, 
making her choice suitable for the occa-
sion. 
By the way, mole and caracul are fa-
vorites included in the fiat furs for this 
season. Fur is being worked up in the 
same manner as fabrics. Tt is manipu-
lated skillfully to form draped collars, 
huge sleeves and other interesting style 
points. I mentioned before' the popular-
ity of furless coats, with their accom-
panying fur capelets. 
Does It Have Fur? 
Look to your hat! Does it -happen to 
be lucky enough to boast a bit of . fur~ 
These unusual combinations were de-
scribed in a Paris edition of one of our 
leading fashion magazines. One bat was 
of hyacinth blue velvet and Persian 
lamb; another was of natural Russian 
broadtail. White velvet and mink sounds 
very formal, doesn't it ~ Black velour 
and white galyak and black velvet and 
silver fox were unusual and stdking 
chapewux. Velvet and felt are the lead-
ing fab1·ics in fashionable turbans, sail-
ors and the ever-popular berets. The nar-
row cuff idea is often seen, and gives a 
jaunty effect. 
A stitch in the side doesn't mean a 
serious ailment to the new hats! Quite 
the contrary, for they are never better 
than when trimmed with stitching, seam-
ings or tucks. P erky little bows on the 
side or bobbing up in front are chic. 
Crystal ornaments are often fastened on 
for a bit of interest, but you know there 
isn't room for very much, for the size 
of some of these milliner's products is 
almost microscopic! 
Another Problem Solved 
Who isn't forever searching for a per-
fect foundation for these lovely slim 
dresses now in vogue~ 'rhis slip offers 
one effortless solution. It appears at first 
as only ''another slip,'' but upon ex-
amination it reveals its secret-a slip, 
brassiere and pantie all in one! It is 
very cleverly put together, and bulk is 
reduced to a minimum. 
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Say It: With Gumdrops • • • 
BIG, fat, red Santa Clauses; gay little red and gre<>n dancing girls, clever 
little carts drawn by Santa's rein-
deers, and many other such favors take 
the eyes of the chi ldren at the Christmas 
dinner table. And, after all, Christmas 
comes but once a year so we should do 
our very best to make it the merriest clay 
of all. 
Of course you'll sa.y, ''But how can 
we ~ It takes so much money! '.' But it 
doesn't! With a qum-ter 's worth of gum 
drops (the round, flat variety), some big 
.red apples, a box of ma1·shmallows, some 
cloves, some cracke1·s and some tooth-
picks one ca.n do wonders! 
And Decorate the Table 
pressed into tl1em, and life-savers make 
very nice handles. 
If the children are the sort that like 
wagons and tl'Ucks, they would enjoy the 
little carts, the wheels of which are gum-
drops held on edge by a toothpick for 
an axel. A cracker, the long narrow 
kind, may be !aiel across between two 
pairs of wheels and out in front several 
pairs of animals from a box of animal 
crackers ca.n be stood upright if one is 
fastened to each end of a toothpick. On 
the cracker-the wagon box-may be 
placed anything from nuts and candy to 
small gifts. 
If there aren't children in the family, 
or if one wants a more dignified table, 
j ust as satisfactory results can be 
achieved as inexpensively. Roadside 
weeds, starch water, and a ten cent pack-
age of Christmas snow can be converted 
into a channing table decoration. Gather 
an armload of weeds when you are driv-
ing some day, then, when you get home, 
make a kettle full of medium starch wa-
ter-yes, the laundry variety! Dip the 
weeds, then sprinkle on the Christmas 
snow and let dry. When placed in a 
''frog'' on a mirror (purchaseable at 
any dollar store), surrounded by tall, 
lighted tapers (from a ten-cent store) 
the effect is more delightful than you 
could ever imagine. The candle flames 
bring out the silver glints and they a1·e 
reflected many times over in the mirror. 
So you see, after all, it isn't such an 
impossible thing to set a table cleverly 
at low expense--and, once you get 
started, there's no end to the number of 
things you '11 find you can make! Let's begin with the reel apple 'santa 
Clauses. Find the nicest big, 1·ound, 
reel apples you can and polish them . Stick 
a marshmallow on a. toothpick and put 
it on for his head, making the eyes, nose 
and mouth with cloves. Then take a bit 
of cotton, shape for a beard and stick 
it on by dampening the edge of the 
marshmallow. Then cut fourth-inch strips 
out of any kind of white paper and wind 
one around the middle of the apple for 
a belt. Place another strip up the front. 
Large black buttons may be inked on 
the paper in front-and there you have 
your Santa! The children will love him! 
Who Knighted Sir Loin? • • • 
PERHAPS they would prefer daintier dolls. If so, cut the round, fiat 
gumdrops into fourths and stick tooth-
picks into them, making feet and legs. 
Then take two of the legs and fasten to 
a whole gumdrop for the body, turning 
the flat surface to the front. A gumdrop 
head may also be fastened on by a ·tooth-
pick, a.ncl features again made with 
cloves. Pleated paper of any color handy 
may be fastened on for a skirt. 
Children and adults will both be de-
lighted with clever little plants made of 
gumdrops. If tiny flower pots are avail-
able in the ten cent store, dainty and 
colorful little plants ma.y be made. This 
time, however, use the small, thinible-
shapecl drops, in green and reel, or in all 
sorts of colors, if you 
wish. Impale the drops 
on the ends of tooth-
picks, colored green, or, 
better yet, on small, 
green-tissue wires, and 
push the other ends of 
the wires or toothpicks 
into the sand of the 
flower pot. 
With large, thimble 
shaped gumdrops, one 
may make attractive in-
dividual canclleholclers 
to set at each plate. 
Tiny candles may be 
W HAT'S in a. name ~ Possibly there is more than you think when it 
comes to foods. Didn't you ever 
wonder why Johnny cake is "Johnny" 
cake, why two slices of bread, held to-
gether with a filling, are called a ''sand-
wich ~ '' And did you know that Sir Loin 
of Beef was a knighU 
Many of the most interesting clm·iva.-
tions have a religious history. White 
bread was first used in church ceremonies 
and was known as Manchet. It repre-
sented the body of Christ and was eaten 
only by wealthy nobles. 
Hot cross buns also have a religious 
significance. At one time the housewife 
made the sign of the cross on the top 
of her buns to keep the devil from inter-
fel'ing with tl1e baking. Graclu~lly this 
sign came to appear only during the 
Lenten season. 
That American institution, the sand-
wich, had its beginning in a game of 
cards. The Earl of Sandwich, being a 
great gamester, begl'lldgecl the time nee-
.th·en 't they cute? 
By Dorothy Burnett: 
essary to eat three meals a clay. So he 
conceived the idea of eating while he 
played. His servant brought him his meat 
between two slices of bread and the card 
game went on unclistmbecl while he ate. 
'l'he Johnny cake of the southern states 
was originally a cake baked to take on 
long journeys. Centuries of using the 
wo1·d have changed ''Journey Cake'' to 
''Johnny Cake.'' Hoe cake, also a south-
ern dish, was baked by the plantation 
mammy on the blade of her hoe. 
In the fifteenth century forks were a 
luxury not enjoyed by many. Meat had 
to be se1·ved in a form easily eaten with 
the spoon. So the meat was finely 
chopped or minced and came to be 
known as mince meat. 
The Join of beef was knighted by King 
Charles II, so the story goes, and be-
came Sir Loin according to custom. Thus 
we get the name for sirloin steak. 
Mayonnaise, according to one opinion, 
comes from '' mahonner'' meaning wor-
ry, ·Or fatigue, and according to another 
opmwn from ''man-
ier, ' ' to manipulate. 
Corn beef, made so 
popular by the '' Jiggs 
and Maggie ' ' c o m i c 
strip, gets its name 
from a process it goes 
through in manufacture. 
Foods have been the 
reason for the preser-
vation of many histori-
cal facts. Who would 
remember the Earl of 
Sandwich if it weren't 
for that king of all deli-
cacies, his namesake f 
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Give Him Meat Every Day • • • 
A DEOADE or so ago, meat was on the list of prohibited foods for 
children. It was felt that meat 
would destroy the appetite for other 
foods and that it was not digested and 
assimilated easily in the child's body. 
In the past few years experiments have 
proved that these theories were wrong. 
Instead, the protein, minerals and fla-
voring materials which meat contains 
have been found to stimulate rather than 
destroy the appetite for other foods. 
Even more important than this, these ex-
periments have proved that the child's 
rapidly growing body needs an abun-
dant supply of the material for growth, 
namely protein, and that meat ranks very 
high in the list of foods supplying this. 
Eggs, milk, kidneys, beef, calf or pig 
liver, all flesh f-oods, fish and oysters a1·e 
excellent sources of protein for growing 
bodies. 
It Bas been shown that our fear that 
au abundance of protein will harm the 
body of the child is unfounded. 
Those who have had successful ex-
perience in feeding la1·ge numbers of 
children over long periods of time are 
advocating that every child after two 
years of age have three to four cups of 
milk, one whole egg and one serving of 
meat every day in addition to the vege-
tables, fruits, and cereals which his diet 
includes. 
THE diet of the child under two years 
will be more closely guided by the 
family physician. Many physicians are 
advocating the feeding of scraped beef 
or liver before the end of the first year 
of the baby's life. Of course the meat 
which is fed should be readily digestible. 
Beef, lamb, mutton and beef, calf or pig 
liver, chicken or other fowl are all ap-
propriate for the young child if the ex-
cess of fat is removed before the meat is 
cooked. 
Meat may be roasted, broiled or stewed 
for the child, but it should never be 
served fried or in a rich gravy. Bacon 
may be used if it is cooked until it is 
crisp and dry. We have found that bacon 
will cook until dry without burning if it 
is spread on flat pans and cooked in a 
moderate oven. We drain the fat off as 
it forlllS. 
I have found that young 
children find difficulty in 
eating meat cooked until 
it is dry. We have devised 
some r ecipes in the nurs-
ery school which keep the 
meat or fish moist. 
Creamed liver is popular 
By Miriam Lowenberg 
(Nursery School Dietitian) 
with the children. Here is the 1·ecipe we 
use : 
1 lb. liver 2 tablsepoons butter 
%, cup milk 14 teaspoon salt 
2 tablespoons flour 
Plunge the liver into boiling water 
and remove immediately. Take off all 
bits of skin and connective tissue. Grind 
with a medium sized blade of the food 
chopper. Toss the ground liver into about 
2 tablespoons of bacon fat in a frying 
pan and cook 7 minutes over a low flame. 
Add to the white sauce. 
Here is another popular liver recipe 
called Liver En Casserole : 
1 lb. liver 
2 cups sliced carrots 
1 cup cooked peas 
1 tablespoon chopped onion 
¥.! teaspoon salt 
3 oz. bacon 
Plunge the liver into boiling water, re-
move immediately and cut off all tough 
skin and connective tissue. Cut into half-
inch cubes. Cut the bacon into one-inch 
strips and broil until it is dry. Drain off 
most of the fat and toss the liver in with 
the bacon. Cook the liver for 2 or 3 
minutes with bacon. Place the liver, ba-
con and vegetables in a casserole. Add 
sufficient water to about half cover the 
vegetables arid cook in a slow oven for an 
hour. 
Scalloped lamb may be made by using 
a poun<l of lamb, cut in half-inch cubes, 
and a half cup of medium white sauce. 
Remove all excess fat from the lamb and 
simmer until tender. Combine with the 
white sauce and bake in a moderate oven 
for 45 minutes. 
Here is a r ecipe for fish tim bale : 
1 % lb. can cod fish flakes 
2 tablespoons butter 
2 tablespoons flour 
Ph cup milk 
% tablespoon chopped parsley 
3 eggs 
Make a white sauce and add the beaten 
yolks to this. Beat eggs separately. Mix 
in the fish from which all bones and skin 
have been removed. Add the chopped 
parsley. Add stiffly beaten egg whites. 
Bake for an hour in a shallow pan set in 




By Gertrude Hendriks 
This is another in the series of stories 
about home economics students who Me 
active on the ca1np1ts. 
W HEN Jack O'Lantem actives went serenading before formal 
pledging last spring, t h e y 
stopped at Mary B. Welch East. It was 
for charming, dark-eyed L ouise Mohr 
they sang their pledge song while the 
rain fairly soaked them. Following for-
mal pledging at the Campanile the next 
afternoon, the newly pledged sophomore 
women named Louise their president for 
this year. 
From northeastern Nebraska, the t own 
of Spencer, Louise hails. Two years ago, 
coming to Iowa State was something dif-
fel·ent for that Nebraska community. But 
she made up her mind to ''pioneer'' it. 
She was interested in dietetics, and I owa 
State as a home economics school, had 
been highly recommended by her instruc-
tors and by individuals with whom she 
corresponded concerning colleges. 
Even though a freshman's activities 
are limited, Louise started work in the 
Y. W. C. A. her first year. She became 
a member of the finance group which was 
at that time led by Thelma Eldridge, ' 32, 
and for a time she assisted ''Ted'' as 
leader. 
Louise took time also to 
work with costuming for 
plays, and for W. A. A. 
activities during her first 
year or two. For the 
Y. W., Louise is a strong 
enthusiast. ''If only be-
cause of the contact with 
(Continued on page 12) 
8 TH E IOWA HOMEMAKER 
• ••• • 
• 
INSIDE INFORMATION 
. ·=· . From the Published Work of Home Economics Faculty 
They Like Broiled Meat ... 
And Raw Vegetables 
I N THIS study of food choices of pre-school chil-dren, it was found that meats, apples, sandwiches, 
:fish and eggs were :finished early in the meal, and 
that vegetables were often last. Foods, with the ex-
ception of :fish, which were most familiar through fre-
quent serving·, were eaten :first. However, potatoes 
were often left until late in the meal. 
Broiled meats were preferred to other methods of 
preparation. Sandwiches and toast ranked high, pos-
sibly because they may be eaten with the :fingers. 'l'his 
might also be the reason for the liking of raw vege-
tables rather than creamed or buttered ones. In gen-
eral, vegetables which retained their form were better 
liked than those which were soft or pureed.-F'ood 
Selections of P1·e-school Child1·en, by D1·. T. F'. Vance, 
Child Psychologist, in Child Development, June, '32. 
I 
If You Electrocute Food 
It: Cooks Quickly 
E FFICIENCY in cooking is greatly reduced be-cause of the large heat losses which may be due 
to the type of equipment and method used for 
the production of the heat, the type of cooking uten-
sil, or the type of cookery. 
Experimental work has been carried on with elec-
tricity in which the electric current was passed di-
rectly through the food itself. The resistance of the 
food to the passage of the current generated within 
the food enough heat for the cooking process. 
The results of the research showed that it is pos-
sible to construct an appliance that will develop heat 
within the food where it is needed, and in the exact 
quantity needed for the cooking process. The foods 
can be cooked in shorter time by this method and 
much of the natural flavor is retained. 
The meats cooked by this method, however, are 
toughened by the high, dry heat.-Adicle by L en01·e 
Sate1·, Assistant Professo1· of Household Equipment, 
in Jou1·nal of Home Economics, Nov ., '31. 
~ ~ ~ 
Students Plan Time ... 
And 'conserve Energy 
H OME economics work bas as one of its big ob-jectives in the public ·~chools of Ames, the teach-
ing of time scheduling. and management of work 
in the home. This has been carried out under the 
direction of a . supervisor and the student teachers 
with classes of girls who are not accustomed to plan-
ning their time and conserving energy in their work. 
The :first step in this training was to set up a very 
simple meal toward which they might work. Since 
they were unaccustomed to the small units where 
they were to work, they were only asked, the :first day, 
to prepare the orange for breakfast, then to set their 
places at the tables. This preparation, with subse-
quent clearing· away, took all of the 55 minute period. 
Each succeeding day they added another item in 
the preparation of the breakfast menu, so that in pre-
paring two things the second day, three things the 
third day, and so on, they acquired a certain degree 
of speed. Wl1en they were :finally able to prepare the 
entire breakfast in the 55 minute period and leave 
their places in the laboratory in order, they had be-
come quite efficient. 
The next breakfast goal was the preparation of a 
slightly more difficult menu, and when this was ac-
complished, the girls worked out a third and fourth 
menu just as they had the :first two. The :final one 
featured muffins and therefore r equired more prac-
tice before the :finished breakfast could be accom-
plished. 
'l'he periods of meal preparation were interspersed 
with periods of study on table courtesy, meal plan-
ning, and time scheduling, as well as the selection and 
buying of foods.-Scheduling Time and W 01·k in 
Foods Classes, by Ma1·cia E. Tttrner, Associate P1·ofes-
S01' of H ome E conomics Edtwation, in Pmctical H orne 
Economics, Sept., '32. 
The Course Has Changed 
Teachers Have a Problem 
CLOTHING courses have heretofore been built around the necessity of making clothing for 
oneself. This calls for learning the technique of 
sewing non-fitted garments and progTessing to more 
difficult types of :fitted dresses made of material more 
difficult to handle. 
Under the present economic and social conditions 
almost any article of clothing in any style or make 
and in any material may be purchased r eady-made. 
The problf1m of the clothing t eacher is to so plan 
and teach a series of courses that the student may gain 
construction ability that will insure a knowledge of 
the results of definite procedures, to develop an ex-
perimental attitude on the part of the girl in an effort 
to achieve the becomingness she so much desires, to 
teach what types o:r: plans of design most probably 
will produce the desired becomingness, to develop 
suitable standards of price and quality for both tex-
tiles and garments, and to do away with the uncer-
tainty of homemade clothing as compared with ready-
made.-The Changing Emphasis on Clothing Cow·ses, 
by Rosalie Rathbone, Professo1· of Textiles and Cloth-
ing, in Jotwnal of Home E conomics, Aug., '32. 
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It Can't: Be Caffein o o o 
She Doesn't: Drink Coffee 
T HE Homemaker business manager has black circles under her eyes. She can't sleep nights. 
Yesterday we pulled two white hairs out of her 
dark head. No, it can't be the caffein in her coffee-
she doesn't drink coffee. There must be some other 
reason. 
Do you want to know what 1s the matted It's just 
this: the poor girl can't get the little blue figures in 
her books to outbalance the big red ones. And when 
she tries to sleep at nig·ht, she sees the red figures 
cavorting about as gayly as you please, tormenting 
the blue figures unmercifully. That's the why of the 
black circles and the white hairs. 
If this keeps up, the poor girl will be a nervous 
wreck by the end of the year, w.e 're afraid, and even 
caffein-less coffee won't do any good. (Of course, it 
wouldn't anyway, since she doesn't drink coffee.) If 
the red figures get any bigger, we can't answer for 
the consequences, though ! 
But there's a way to help her. · Here it is: whenever 
you want to buy a dress or a hat, or a box of powder, 
whenever you need stationery . or school supplies, 
look over your copy of the H ornernaker, and pay a visit 
to the merchant who advertises the thing you want. 
Sr~ple, isn't it ~ And when you visit the merchant, 
don't forget to tell him that you saw his ad in the 
H ornernaker. 
This will make the merchant feel that his adver-
tising is really bringing results, and next time he will 
do bigger and better advertising; See~ And then the 
little blue figures in the business manager's books 
will climb and climb, and finally sweep the red fig-
ures clear off the page! And then our business mana-
ger will sleep like a log every night-she will have 
no more gray hairs, and the black circles will disap-
pear from under her eyes. 
The Election Is Over o o o 
Be Ready for t:he Next: 
W OMAN'S curiosity has been a topic of conver-sation for lo these many centuries, but never 
has there been a better chance for her to use 
it to advantage. 
A presidential campaign has recently been carried 
on under our noses, campaign promises have been 
many; there has been all sorts of talk as to what the 
hundreds of candidates would do if in office. And 
that is just where your far-famed curiosity comes into 
play. Now that the election is over, keep those prom-
ises in mind instead of immediately forgetting them. 
Read the newspapers for every scrap of govern-
mental activity- don't take it second-hand from 
someone who says the officials have done thus and so. 
Listen in, . of course, to political arguments, develop 
decided opinions of your own. Y 01£ do the checking, 
yourself, on the recently elected persons, then, four 
years from now, you won't have to stand around 
while the candidates proceed to pat themselves on the 
back for what they have done. You'll know what has 
been accomplished, you'll know whether or not they 
lived up to campaign promises, wherever possible. 
You'll be an individual who knows what has hap-
pened rather than the kind who says, ''Well, my 
husband says-!'' 
Keep your eyes open, your ears open, think about 
it, then go to the polls in 1936 a woman who knows 
what it's all about. 
Be Sure t:o See This o o o 
It:' s a Mystery Play 
I F STUDEN'T support does not make the financial returns of ''The Bat,'' ~ystery play to be pro-
duced by the Iowa State Players on Nov. 18 and 
19, a success, there may be no more plays produced 
by that student organization this year. 
The players are hard at work with rehearsals, cos-
tuming, lighting, and staging for this play, which was 
written by Mary Roberts Rinehart and Avery Hop-
wood, and has been just recently released to ama-
teur actors . . Since the price of admission has been re-
duced this year, most students will be able to see the 
production without feeling it a financial strain. The 
play is a creepy thriller, and an unusually talented 
cast is to take part. 
The play itself, the production staff, and the ·cast, 
all deserve student backing, and only with student 
backing can the continued activity of the Iowa State 
Players be maintained. Reserve a couple of seats for 
the play today. You may be assured of your money's 
worth. 
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Alumnae Echoes • • • 
... news bits from the front lines 
If They Won't Write 
N EWS of old friends is always wel-come and especially when that news 
is full of fascinating new jobs and 
even new husbands, but that news is 
often difficult to wrench away from these 
modest Iowa State Alumnae. So we who 
can't induce our friends who have gradu-
ated to write, must ferret out what bits 
we can and 1·ejoice with every success we 
uncover. Here are a few bits that may 
make up for the letter-writing deficiencies 
of certain alumnae. 
* * * 
Mildred Tremel, '27, began work Oct. 
15, as foods supervisor for the Comisar 
Company in Cincinnati, Ohio. Before 
that she had been assistant manager of 
the Lincoln University Club at Lincoln, 
Neb. 
* 
Mary J. Wilson, formel'ly of this same 
Comisar Company, is now director of the 
tea room in the Shileto department store, 
also in Cincim1ati. 
* * 
Edited by Virginia Garberson 
Dagmar Nordquist, '31, began work 
October 1 in the institutional department 
of a Chicago Y . M. C. A. Roberta 
Thompson, '32, and Helen Thompson and 
Marjorie Goodrich, former home econom-
ics students here, are working in the 
same place. 
Miss Nordquist writes that the patrons 
of the cafeteria are chiefly medical stu-
dents, as the Y. M. C. A. is situated near 
the Rush Medical School, the Chicago 
Medical School, the Cook County Hos-
pital, and the Presbyterian Hospital. 
Miss N o1·dquist is 
staying at the Lewis 
Institute Dormitory at 
1952 West Monroe, in 
Chicago. 
* * * 
Maxine Borman, '31, 
is assistant dietitian 
at Michael Reese Hos-
pital in Chicago. 
* * * 
Maxine Bonnan 
F1·om Nenana, Alaska, comes news of 
Dorothy Clements, '31, who is teaching in 
the m1sswn school there. She wrties of 
owning a young Eskimo dog that will be 
ready to harness this winter, and of see-
ing some lovely old English chinaware, 
Do1·othy 
Clements 
dated 1659, there in 
the little town of 
Nenana. 
* * 
Eleano·r Baur, '27, 
was married in July 
to Roy Combs, county 
agent at Elkader. 
Mrs. Combs was for 
several years home 
economics edito1· of 
·wall ace's Farmer. 
* * * 
Jewell Coleman Ganser, '27, recently 
completed hospital dietitian training in 
Boston, Mass. Before· her marriage she 
was in Red Cross nutrition service in 
Wyoming. 
* * * 
Ella McMasters, who graduated last 
July, is in charge of the Tiffin Room, 
the soda fountain in the recently dedi-
cated International House in Chicago. 
She also supervises service behind the 
cafeteria during lunch and dinner, where 
from 800 to 900 people are fed daily. 
Foreign dishes from all nations are spe-
cial features. 
Nellie Fleeger, '32, teaches the sixth, 
seventh and eighth grades of a school in 
Batesland, South Dakota. Miss Fleege1· 
teaches junior and senior English in the 
high school in addition, so she more than 
has her hands full. 
They all Want: Recipes 
"The country here is interesting," Miss 
Fleeger writes. "There are many Indians 
about, a number of whom live in tents all 
through the winter. There are numer-
ous sod and log houses here, too, and I 
have visited in several of them. 
"The country is rolling, a ll prairie 
wheat fields and corn fields. I haven't 
seen a tree worthy to be cn ll ed that since 
I arrived." 
* * * 
Ida Rose Christen-
30n, '31, who spent 
last year at Michael 
Reese Hospital, is em-
ployed at Marshall 
F i e l d 's depa1·tment 
store, along with three 
other I. S. C. gradu-
a t e s, K a t h 1 e e n 
Vaughn, K a tharine 
H o p kin s Holmberg 





Ruby Finnern, '31, who finished her 
training at Presbyterian Hospital, Chi-
cago, last year, is now working in "The 
Candy Box," also in Chicago. 
M1·s. Mild1·ed Glwist Day, an Iowa 
State alumna, is employed in the Home 
Econon~ics Department of the Kellogg 
Company, Battle C1·eek, Mich. At the 
req1test of the Homemaker editor, Mrs. 
Day has written the following sho1·t de-
scription of her interesting work. 
W HEN I began my work with the Kellogg Company, I found it far 
different from what I expected 
when I came. It was necessary for me 
to adapt myself to an atmosphere quite 
unlike the one at school. Although our 
work is educational, we are expected to 
produce sales, which is true of practically 
every company which maintains a home 
economics department. It takes at least 
a year to get the feeling of just how this 
is accomplished, and before you really 
start earning your salm·y. 
One of the interesting featm·es of my 
work is that it is varied. Of course I do 
many things over and over again-but sel-
dom do I perform the same work day 
after day. I attend conventions, give lec-
tures and demonstrations to women's 
clubs, 4-H g1·oups, high school students, 
college and university groups, extension 
clubs and in home service departments of 
gas and electric companies. Probably 011e 
of the most fascinating phases of the 
work is the giving of a cooking school. 
It really is very interesting to teach 
housewives principles of cookery, and how 
they like recipes! All the sisters, grand-
mothers, mammas and aunties of the wo-
men who attend the school want the 
recipes, so we always cal'l'y an extra sup-
ply. 
Only about a third of my time is spent 
in the field doing such work as this, how-
ever. When I am in Battle Creek, I help 
answer the 800 letters we receive daily 
asking for health and diet information. 
We send various health pamphlets and 
literature with our replies. It is also 
part of my work to help prepare t he home 
economics literature. I test the recipes 
using our products in our Testing Kitchen 
before they are printed. We always test 
every 1·ecipe before it is sent out. 
I find Iowa State graduates everywhere 
and that is one reason why I enjoy doing 
the type of work which I do here at the 
Kellogg Company. 
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Let: t:he Child Make Decisions • • • 
By Lydia V. Swanson, Associate Professor, Child Development 
W HAT do we want for our chil-dren~ We might start with these 
four things: a pmposeful life; 
ability to think, power to take responsi-
bility, a capacity for joy and happiness 
and of giving happiness to others. We 
might add other powers, but let us stop 
and consider what it means to develop 
initiative and 1·esponsibility. 
Parents need to decide whether they 
really prefer to inculcate initiative and 
1·esourcefulness in their childden, or live 
through the childhood of sons and daugh-
ters with as little trouble as possible. 
Under modern conditions, it is not an 
easy task to stimulate 
self reliance and in-
itiative, but once stim-
ulated these qualities 
do not make for quiet 
stagnation i n t h e 
home. 
Children need prac-
tice if they are to 
learn to make deci-
sions. Many of these 
are apparently trivial 
to adults, but ve1·y im-
portant to young chil-
dren. What shall I 
play now ~ How can I 
make this tower of 
blocks stand st1·aight ' 
Where shall I keep my 
dollie~ Such decisions 
should not be made by 
the adult, but by the 
child h i m s e 1 f. He 
should have hours ev-
ery day when decisions 
of play and simple 
routine living are en-
tirely his responsibil-
ity. Every decision 
for which he has suf-
ficient experience and 
judgment should be 
left for him to make. 
It is a fairly good 
rule to let children 
work out problems un-
aided, if there is any 
1·eal chance that suc-
cess will come with reasonable effort, 
but give aid rather than allow failme to 
occur too often. 
This case at the nursery school will 
illustrate problem solving and thinking 
on the part of the young child. Twenty-
months-old Jack was pushing the doll 
caniage on the playground. He ran into 
the fence . He pushed, backed up and 
pushed, but the caniage would not go. 
Jack walked around to the front, looked 
the situation over, took hold of the front 
end, lifted it around, then walked back 
to the handle and started pushing again. 
A few minutes later he came to a raised 
place in the ground; again the carriage 
could not be pushed forward. Jack re-
peated the first procedme. Not once did 
he cry, call for help or even look for 
adults to come to the rescue. The smile 
on his face and sparkle in his eye indi-
cated the joy that comes from solving 
problems oneself. 
Th e child should not be permitted to 
make decisions in cases where he lacks 
experience, or where the consequences of 
a wrong decision would be too serious. 
For instance, we cannot allow him to de-
1'hey Can D1·ess Thentselves Now 
cide matters such as what and when he 
shall eat, whether he '11 take a nap OI' 
that he doesn't need a coat on a chilly 
day. And yet there are adults who ex-
cuse poor food habits in their children 
with, "He doesn't want to eat eggs." 
Is this a matter concerning which the 
young child is capable of making the de-
cision~ Not if health is to be main-
tained. 
To begin with, the young child's health 
is largely affected by his food, sleep and 
toilet habits, and to regularize these into 
appropl'iate routines represents the best 
care that can be given. The child is not 
in a position to judge what is good for 
him, nor the consequences so dramatic 
that he will read the meaning from an 
infringement of his prescribed routine. 
Children look upon routines as hindrances 
to the main business of living, play, 
which is pertinent. For this reason par-
ents must take the responsibility. 
Now if our end is self-regulation, how 
can we safeguard taki11g over by the 
child of responsibility for managing 
routine~ Responsibility must be fed out 
to the child as rapidly as he is able to 
take it. The catch lies 
here. We are slow to 
recognize the child's 
development. 
The taking of re-
sponsibility is a mat-
ter of growth. Parents 
do not always realize 
this. Absolute obedi-
ence has been de-
manded with discour-
aging results such as: 
weakening of the sense 
of responsibility, en-
couraging the habit 
of leaving decisions to 
others, leading the 
child to submit to the 
will of another with 
the consequent danger 
of stifling initiative, 
giving a feeling of in-
justice, rebellion, con-
flict, cultivating feel-
ings of irritability 
and obstinacy. 
'l'he person w h o 
says, '' Oh! be's too 
young, later is time 
enough,'' is unfair to 
the child, for the 
adult is robbing the 
child of early oppor-
tunities to grow_ 
At first tbe baby 
can do nothing for 
himself and for many 
years he must be given 
a great amount of care. Countless things 
must be done for him which he can't 
possibly do for himself, or which if done 
mean fatigue and stress. Little by little 
he can take responsibility for his own 
feeding until by the time he is two and 
a half or three years old he takes it as 
his job. Some help will be necessary to 
avoid over-fatigue. 
He can do some easy parts of dress-
ing, pulling off shoes, slipping out of his 
suit, buttoning a coat button. 011e 
(Oontinued on page 13) 
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T ast:es Like Spinach-
By Alice Morrison 
" W HAT k. ind of vegetable is this, 
anyway~" 
''Why, it looks to me like 
cauliflower. '' 
''Yes, but whoever heru:d of green 
cauliflower ~ It tastes something like 
spinach, and it's green. '' 
Modern America is being confronted 
with the problem of prepa1·ation and con-
sumption of a relatively new vegetable, 
broccoli. Formerly this term was applied 
to the various forms of cauliflower, but 
with the appearance of the tl'lle Italian 
broccoli the terms began to be confusing, 
and so each vegetable was given its own 
nam e. 
Although broccoli does resemble cauli-
flower in its shape, and spinach in its 
color, it is truly a member of the cabbage 
family. When it is in season during the 
winter and early spring, it is largely sup-
plied by g1·owers in Texas and Califomia. 
Each year the supply has increased due 
to a growing demand on the pa1·t of 
American housewives for this n ew vege-
table, the flavor of which is a combina-
tion of cabbage, asparagus, cauliflower 
and brussels sprouts. 
THE ALLEN A SILK 
FAMOUS HOSE 
Exquisitely clear and sheer. Full 
fashioned to fit perfectly. 
• Fresh in style 
Fresh in fine guage silk 
Fresh in new shades 
• Semi-Service lisle top ........ 79c 
Chiffon and Service ........ 1.00 
Service-silk to top ........ 1.25 
Chiffon-remarkable tex-
ture ................................ 1.35 
An essential costume accessory 
Long wearing service in every pair 
Due to its green color, it should be 
cooked in tap water, uncovered, until it 
is tender but fhm. Aftm· being cooked 
about 7 minutes it may be prepared for 
the table in a number of ways. One of 
the most delicious ways is this Italian 
method: 
Add to the tender broccoli a sauce pre· 
pared in the following way: Assemble 
Y2 tablespoon of lemon juice or vinegar, 
lj3 cup melted butter, 1 egg yolk, and 
salt aud pepper to taste. Mix the in-
gredients well and pour over the broccoli. 
Other sauces may be used for varia-
tion. 
Louise Mohr 
(Continue<! from )Jage -7) 
Grace Hoover, Y. W. secretary,'' she 
says, '' every girl should sometime in-
clude the Y. W. C. A. in her campus 
activitie8.'' 
This year Louise is serving on the 
Y. W . Cabinet as member at large. She 
was a Campus Sister Key in the Campus 
Sister orgru1ization this fall. She is also 
a member of Phi Upsilon Omic1·on, home 
economics professional honorary. 
Louise has always shown an interest in 
working for herself. Even before she 
came to Iowa State she taught in a grade 
school for two years. Waiting tables near 
her home town occupies most of her sum-
mer vacations. 
The future ~ Louise is carrying a split 
major of institutional management and 
dietetics, ru1d expects after graduation, 
to become a dietitian. 
Bake a Puddinge 
(Continue<! from page 1) 
down for a few minutes until the paper 
will strip off easily, When it is com-
pletely cooled, store it in a bread box 
lined with wax paper. Fruit cake or pud-
ding is not nearly so good when it is 
FOAMY PUDDING SAUCE 
4 T . butter 
2 egg yolks 
¥2 t. vanilla 
1 cup pwd. sugar 
2 egg whites 
¥2 cup cream, whipped 
Cream the butter, add sugar 
gradually. Add well-beaten egg 
yolks and beat over hot water. Fold 
in stiffly beaten egg whites, van-
illa, and whipped cream, if desired. 
Serve hot. 
fresh as it will be after a ripening period 
of two weeks or longer. If cakes are 'put 
away before they are completely cooled, 
there is great danger of molding. 
We would scarcely recognize F 'rHmd 
Cake as we see him sailing decorously 
into the dining room above the head of 
a very proud waiter, for no longer is he 
judged by weight OI' color or texture, but 
SUPREME SAUCE 
cup sugar 
2 egg yolks 
% cup hot water 
1 cup cream, whipped 
t. vanilla 
Cook sugar and water until 
syrup spins a thread, or 238 de-
grees F . Pour hot syrup slowly 
over well-beaten yolks, beating con-
stantly. Beat until creamy, add 
flavoring. Fold in stiffly beaten 
cream just be·fore serving. Serve 
cold. 
here he is-a mere slice in a sea of 
creamy pudding sauce. Perhaps it is the 
good old standby, Clear Pudding Sauce, 
or one of its many fruit variations, or 
again it may be one of the newer rela· 
tives, Foamy Sauce or Supreme Sauce. 
Let Him Decide 
(Continue<! from page 11) 
thing after another until about at the 
age of five he is quite independeht in 
his dressing and undressing. Parents can 
foster the growth in responsibility at 
this point if they allow the child suffi-
cient time to carry out the task. The 
buttons and buttonholes should be large 
enough so that small fingers can deal 
with them effectively. And then last of 
all don't expect him to live up to the 
adult standaHl of achievement. In· 
stances from the nursery school will illus· 
trate what is meant. Snsau dressed her · 
self after her nap, and put her dress on 
wrong side out. With a shout of delight 
she said, ''Button the back, I dressed all 
by myself.'' What should the teache1· 
have done--squelch the satisfaction in 
doing a task alone by asking Susan to 
put the dress on Tight side out ~ With 
explanation to an understanding parent 
Susan was permitted to wear her d1·ess 
home wrong side out. 
In another instance Peter came to 
school one morning with a note for the 
Nursery School teacher. The note read, 
"Peter dressed himself for the first time 
this morning and when he was through 
I discovered he had no underwear on. 
Have him w fU' this extra sweater until 
nap time, and let him put his underwear 
on when he gets up.'' This was a wise 
mother, who understood the importance 
of the feeling of success in the matter of 
taking responsibility. Confid ence in his 
own abilities helps him to face the worlcl 
squarely, a factor in responsibility. Some-
times we expect too much and then we 
find the child begins to protect himself 
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by refusing to do anything, insisting 
that, ''I can't. '' 
The parents' part consists in fumish· 
ing equipment the child can use with 
ease; as in the case of low hooks for 
wraps and towels; clothes and playthings 
that he can manage, and allowing time 
to do things is a real necessity. 
Right here he may need to learn when 
to take help. This is true in case. he 
needs to wash to take an unexpected tl'ip 
to town. ''I know you can do it your· 
self, and at another time you may, but 
now we must wash and get ready to go 
to town and I'll help you,'' is a way of 
meeting the matter and is sometimes nec-
essary. 
The development of responsibility for 
his own things, particularly playthings, 
brings a cry of distress from parents. 
· Pitched battles, rebellion in the child, 
tension and a feeling of annoyance are 
often involved. In this case we need a 
type of control based on understanding 
and insigllt. First of all, let us ask why 
the child does it. For the same reason 
that we do not keep our dresser drawers 
straight or answer letters. It is a bother 
to do so. Tidiness is a social virtue. 
The adult needs to maintain control of 
self and ti·eat picking up toys as a learn-
For Christmas 
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THE SODA GRILL 
Across from Sheldon-Munn 
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ing situation. Have pwper accessible 
places. Show the child how and whe1·e 
to put them. 
Be patient with fumbling efforts and 
slow pace, and then be firm in seeing 
that it is actually accomplished. Avoid 
conflicts, secure pleasant cooperation, en· 
ter into the play spirit of clearing up . 
Cooperate with the child if the task is a 
big one, and commend his effoTts. W c 
need fear less the giving approval 'if we 
attach it to the task rather than th(l in-
dividual. For instance, it is better to 
say, ''Yon hung up your clothes nicely,'' 
than to say, "You are a nice hoy when 
you hang up your clothes.'' 
Often times the adult attitude ex-
pressed in words, tone of voice, a11d n~an­
(Oont·inued on page 16) 
Did You Know This? 
T HE League of Women Voters is a branch of the National League, 
which has branches in neal'ly all of 
the cities of the United States. It studies 
such topics as are of civic and national 
interest, such as efficiency in government, 
legal tatus of women, education, women 
in industry, current issues of govern-
ment, and international cooperation. The 
college league studies only what might 
primarily concern the members, such as 
municipal government and voting conc1i-
tions in campus elections. Ma.ny all-
college elections are managed by the 
league. 
Last spring the Iowa League of W o. 
men Voters' annual convention was held 
in Ame!;l, and members of the college 
league acted as pages dming the conven-
Have Your Photo 
Solve Your Gift Problem 
SIX lovely portraits and ONE 8 x 1 0 In a 
beautiful frame. All for 
$5.95 
Woltz Studio 
420 9th St. 
Des Moines 
RALPH WOLTZ, Pres. 
109 Welch Ave. 
Ames 
FRANK SHEARER, Director 
tion, a.nd were guests at a breakfast given 
by the older league. 
Membership is made up of two dele-
gates from each house and dormitory, and 
other women students who are interested 
and care to pay the annual dues of fifty 
cents. Meetings are usually held hi-
monthly in Memorial Union. 
Dietitians Meet: 
The Iowa State Dietetics Association 
met here on Nov. 16 and 17. The pro-
gram for the two days was as follows: 
WEDNESDAY, NOV. 16 
2 :00 p. m. Busines smeeting. Room 
119, Home Economics Hall. 
3:00 p. m. "Experiments in Nutri-
tion," by Dr. Pear I Swanson, Home 
Economics Hall. 
4:00 p. m. Report on New York Con-
vention, Home Economics Hall. 
4: 30-5 :30 p. m. Tour of College Hos-
pital and tea at hospital. 
6:30 p. m. Dinner a.t Memorial Union. 
THURSDAY, NOV. 17 
9 : 00 a.. m. ''Chemistry in Nutrition,'' 
Dr. Victor Nelson, Chemistry Build-
ing. 
11:00 a. m. "Student Help in Dormi-
tories,'' Elsie Guthrie, Home Eco· 
nomics Hall. 
10:30-11:00 a.m. "Muscular Energy," 
Dr. Erma Smith, Home Economics 
Hall. 
11:30-12 : 00 a. m. "Food Budgeting 
and Organization in the Cooperative 
Dormitories,'' Fern Gleiser, Home Eco-
nomics Hall. 
12:00 m. Lunch in Home Economics 
Tea room. 
Tours of Home Economics Hall, dormi-
tory kitchens and Memorial Union 
kitchens were conducted. 
Song for a Young Wife 
Before this day 
Is lost to me, 
Let there be wind 
Against the sea; 
Let there be wind 
Blowing the grass, 
And ha.ve the sun, 
Cymbaled like brass. 
And let me see, 
When the day dies, 
Blue flamed candles 
Deep in your eyes. 
-Don Farran. 
Give Books 
(Continued f,·om 11age 3) 
made up of many stories, and progresses 
vividly from the Indians on this conti-
nent to the ''towering cities and the 
busy hum of men" of the present · day. 
It will make American history and its 
characters come alive for the entire fam-
ily. 
Or, if the family likes tramping 
through the country, it will never get 
through thanking you for Clarence J. 
Rylander's "The Year Round: A Book 
of the Outdoors Arranged According to 
Seasons,'' which contains many of the 
author's own sketches. It tells of Mr. 
Rylander's walks with his classes and of 
many outdoor secrets for which to watch. 
Almost any family would be fascinated 
by ''Beasts of the Tar Pits,'' by I. and 
W. Robinson. This describes simply and 
clearly the animals of long-ago America, 
and its pictures of the way these animals 
lookecl when alive are especially interest-
ing. 
For those children on your list who 
love fairy tales buy "The Unicorn with 
Silver Shoes'' from that very proper 
place for fairy stories-Ireland. The 
story-teller is Ella Young. 
Young children will love '' Ola,'' by 
Ingri and Edgar Parin d 'Aulaire. This 
is a beautiful big pictme book about a 
little Norwegian boy and his country. 
''The Little Red Chair,'' by Marian 
Walker, is full of short, simple stories 
about three-year-olds and their experi-
ences. It is sure to charm children of 
that age who will love the big colored 
pictures. 
There ! Doesn't that cover almost 
everyone on your list ~ And, of course, 
you a1·e not limited to these more recent 
books. The old favorites continue to be 
loved just as much as though the newer 
books had never appeared. 
Books are such personal gifts-if you 
choose wisely you can flatter as well as 
please . When you give a book, you as 
much as say, ''Here, I know this will in-
terest you! '' So choose books and choose 
carefully, and you will give much happi-
ness to the fortunate people on your list. 
An Inexpensive Meal 
(Continued from page 2) 
*Tomato Soup with Whipped Cream 
*Whole Canned Chicken 
(browned in oven) 
Gravy (from browning pan) 
*Olives Celery 
*Canned Green Lima Beans 
Mashed Potatoes (Irish or Sweet) 
*Fruit Cake Coffee 
Salted Nuts 
Such a meal would require very little 
preparation-b1·owning the chicken, mak-
ing gravy and making coffee ! It doesn't 
sound much like the old Christmas din-
ner with days and days of cooking, stew-
ing, 1·oasting, and baking. It is just the 
thing for working couples or for a very 
busy housewife. 
So, you see, Christmas needn't be 
dreaded by many of you who have been 
worried about where the ten or fifteen 
THE IOWA HOMEMA KER 
dollars were coming from to pay for 
Christmas dinners, or by you who 
thought Christmas would be unbearable 
in a small city apartment with no chance 
for any entertaining. 
And, after all, what is Christmas with-
out a Christmas dinner and all the in-
volved festivity ~ Here's to yours-may 
it be the very merriest ever, because of 













Where t he finest fabrics come from 
$18~ 
Complete with tubes 
New shipment juat received. 
Hurry- while they !alt. Moat oen-
sa ti onal value ever offered in 
radio. G enuine Superheterodyne 
with Electro-Dynamic Speaker, 
latelt Philco His h Effici en cy 
Tubes,llluminated Dial,atttactive 
Cabinet. Tone and d istance equal 
to sets costing twice as much I 
Don' t miss this offer. 
COME IN-
Today m· Tornoi·row! 
CARR 
Hardware Co. 
A BETTER WAY T O BUY F URS- DIRECT F ROM COWNIE'S 
Furs for Christmas 
Each year hundreds of co-eds suggest that a 
Cownie Fur Coat would make a most acceptable 
gift. . . And each year hundreds of givers to 
co-eds act upon the suggestion, r ealizing that in addition to be-
ing most acceptable a Cownie Fur Coat is also lasting. At 
Cownie's factory showroom the buyer will find hundreds of coats 
from which to choose, and best of all . . . . low factory prices. 
Come . . . see . . . and suggest. 
COWNIE FURS 





Let: Him Decide 
(Continued from page 14) 
ner makes clearing ' .up or the putting 
away of toys =¥very disagreeable task. 
"Now you 'lJ have to put all#. Y,our things 
away," does not meet with ent _ ·asm 
on the part of three-year-old Jack. 
student in the nursery school created an 
aversion for clearing up a block struc-
ture when she said to the group in a 
rather hopeless tone of voice, ''Now 
you will have to clear th ese things all 
- away." Had she ente1·ed into the play 
spirit of ''lumberman,'' ''truck driver,'' 
and used a lilting, enthusiastic voice, 
much of what seemed drudgery would 
have become activity equally interesting 
to that of getting matehial out. 
Confidence and expectation are strong 
factors in helping children to grow in re-
sponsibility. Positive suggestions, · ''I 
know that you will,'' are effective. Trust 
the child, build up his confidence in you. 
Expect that the child will take the re-
sponsibility you have asked of him, and 
avoid seeming to stand a1·ound, seeing 
that it is done. Be obviously busy and 
at the same time see that the task is ac-
complished. Consistency is the underly-
ing principle in all habit formation. 
If the child comes to have experience 
that mother or someone else will carry 
out the task in case he doesn't, you 
have built up a difficult situation. Th en 
too, one may allow the child to suffer 
the consequences of not taking the re-
sponsibility he is capable of taking and 
which is expected of him. For instance, 
toys which mother must pick up may 
be put away for a time. The older child 
may not go on a desired trip with Daddy 
or with Mother to the market, because 
he wasn't 1·eady, he hadn't carried out 
his 1·esponsibility. 
We fail to teach taking responsibility 
when he say, ''Naughty chair,'' ''Bad 
floor, bump baby's head.'' The import-
ant thing for the child to learn is that 
while he may be hurt, the chair or the 
floor remains unchanged. He is dealing 
with physical things; the ground is hard 
when you fall on it. Help him to take 
these bumps in a sportsmanlike way. ''It 
did hurt, but you don't mind. " The 
adult's job is to make the situation 
neither too hard nor too easy for the 
child. 
In developing initiative and responsi-
bility pa1·ents need to appreciate that 
these qualities are acquired gradually as 
growth proceeds. Adults foster growth 
by undm·standing and patience, offering 
every available opportunity the child is 
capable of taking. Refrain from acting 
as a judge or being an anchor to which 
he can cling. Be ready with commenda-
tion for work well done, and have a calm 
expectance t hat things which should be 
done will be done, and this offe1·s no 
suggestion other than it will be done. 
THE IOWA HOMEMAKER 
Lowest: Price • tn Years! 
Mortar Board 
Jack O'Lantern 
Delta Phi Delta 
Home Ec Club 
Phi Upsilon Omicron 
Sigma Alpha Iota 
Omicron Nu 
Kappa Phi 
Theta Sigma Phi 
















Hecs ! ! 
IOWA STATE'S YEARBOOK 
The Bomb 
1858-DIAMOND JUBILEE-1933 
ORDER YOURS NOW! 
Bomb Office 
Memorial Union 
4-6 P . M. 
Telephone 2000 
Have him take you to the Union 
CYCLONE CELLAR-
When you have a craving for 
tempting fountain delicacies 
After class-after Lib date 
Anytime 
Memorial Union 
Soda Bar & Grill 
-----------~ 
EVERY STUDENT IS A MEMBER OF MEMORIAL UNION 
((By Mary Meade" 
Each day, in the Chicago Tribune, ap~ 
pears an article on foods and their 
preparation by Mary Meade, the T rib~ 
une's cooking editor. Hundreds of 
thousands of women read and follow 
these daily articles. 
"Mary Meade" is a nom de plume. She 
is really Jean Guthrie, who was gradu~ 
ated from Iowa State in 1931 with a 
degree in home economics and techni~ 
cal journalism. Less than a year after 
her graduation she became foods edi~ 
tor of one of the world's largest publi~ 
cations. 
Iowa State College prepares its stu~ 
dents to fill big jobs. 





Gift-Time Is Here 
Find at Younkers 
Wool Ascot Scarfs 
What would make a more ap-
propriate gift than a warm, 
bright colored scarff They a1·e 
made of crochet or lacy weaves, 
and come in plaids, stripes, or 
colorful mixtures. 
$1 to $1.98 
Italian Book Covers 
These well-made yet artistic 
book covers are ideal to give 
for Christmas. You may choose 
red, green, or brown with the 
design in gold. 
$1 
The Answers to 
Your Questions 
Moroccan Craft W orlc-in 
· desk pads, stationery and 
jewelry boxes, waste paper 




Foot Stools-which are 








Singing Tea Kettles 
• 












The New Hose 
You'll want these beautiful 
sheer silk stocki gs to give for 
presents! They have tiny 
French seams that a re stronger, 
heels that are double seamed, 
decorated jacquard tops and 
garter-run stops. 
$1 to $1.35 
Purses 
When you give a bag, you 
know that it will be both use-
ful and appreciated. Choose one 
with initials for it gives a smart 
and individual appearance. 
$1 to $2.49 
YOUNKERS 
